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"Summer  Cakes  and  Summer  Cookies"  is  the  appetizing  title  of  this 
week's  "Market  Basket,"  compiled  by  food  specialists  in  the  federal  Bureau 
of  Home  Economics,  and  there  are  at  least  three  recipes  I'd  like  to  give 
you  today. 

The  Refrigerator  cookies  appeal  to  me  —  all  the  Refrigerator 
cookies,  including  the  crisp  ones,  the  pin-wheels,  and  the  sand-tarts.  A 
plate  of  cookies,  plus  some  of  the  fresh  summer  fruits,  make  an  ideal 
dessert  for  a  hot  August  day. 

Now,  besides  the  Refrigerator  cookies,   the  Market  Basket  includes  a 
recipe  for  drop  cookies.     Shall  we  begin  with  this  recipe,  and  then  take 
the  others?    The  recipe  looks  simple  enough.     You  may  be  able  to  remember 
the  ingredients  and  the  method  of  mixing  —  but  if  your  memory's  not  so 
strong  during  the  hot  weather,  perhaps  you'd  like  to  write  the  ingredients 
for  drop  cookies.     I'll  read  the  recipe  slowly. 

Quoting  the  Market  Basket  directly: 

"The  dough  for  drop  cookies,  by  one  good  recipe,  is  made  with  }/h 
cup  of  fat.  .  .  .1-1/2  cups  of  finely  granulated  sugar.  .  .  .2  eggs.  .  .  . 
3A  cup  of  milk.  .  .  .4  cups  of  sifted  soft-wheat  flour.  .  .  .k  teaspoons 
of  baking  powder.   .   .  .1/2  teaspoon  of  salt.   .   .  .3  teaspoons  of  flavor- 
ing. .  .  . 

"And  here  are  the  directions  for  mixing  the  drop  cookie  dough: 
Cream  the  fat  until  it  is  soft.  .  .  .add  the  flavoring  and  the  sugar 
gradually,  stirring  until  the  mixture  becomes  light  and  fluffy  because  of 
the  air  beaten  into  it.     Continue  the  creaming  while  adding  the  well- 
beat  en  egg  yolks,  but  add  them  slowly.    Otherwise  the  mixture  may  curdle 
as  the  yolks  go  in.     Sift  the  dry  ingredients  together,  then  add  them  and 
the  liquid,  alternately,  to  the  fat  and  sugar  mixture.    The  dry  ingredients, 
however,  should  be  beaten  in,   the  liquid  stirred  in,  and  the  dry  ingred- 
ients should  be  the  first  and  the  last  added.    Last  of  all,  fold  in  the 
beaten  egg  whites.    Drop  small  portions  of  the  dough  from  a  spoon  to  a 
greased  baking  sheet  or  shallow  pan,  and  bake  for  15  minutes  in  a  moder- 
ately hot  oven. 
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"Orange  drop  cookies  arc  a  particularly  attractive  variation.  To  > 
make  them,  use  in  place  of  the  liquid  (the  milk  and  the  flavoring)  k  f 
tablespoons  of  grated  orange  rind  and  l/2  cud  of  orange  juice." 

So  much  for  the  drop  cookies.   .  .  .Now  we  can  concentrate  on  the 
Refrigerator  cookies. 

Quoting  the  Market  Basket  again:  ^ 

"Crisp  Refrigerator  cookies  are  mr.de  from  a  stiff  dough  which  is 
rolled  thin,  cut,  and  "baked  in  a  moderately  hot  oven.    Or  the  dough  may  be 
molded  into  a  roll,  wrapped  in  waxed  paper  and  put  in  the  refrigerator, 
sliced  off  thin,  and  baked  when  desired.     It  takes  only  10  minutes  to  bake 
these  cookies, 

"Pin-wheel  cookies  are  made  with  a  layer  of  vanilla- flavored 
dough,  and  a  similar  layer  of  chocolate-flavored  dough,  the  two  layers 
rolled  up  together  like  a  jelly  roll,  chilled  in  the  refrigerator,  then 
sliced  very  thin  and  baked  in  a  moderate  oven.     In  this  richer  and  also 
sweeter  dough,  the  proportions  are  1  cup  of  fat.  .  .  .2  cups  of  sugar.  ... 
2  eggs.  .   .  ,l/U  cup  of  milk  or  less.  .  .  ,k  cups  of  sifted  soft-wheat  flour 
flour,  .  .  ,U  teaspoons  of  baking  powder,  ,  ,  .1/2  teaspoon  of  salt.  ,  ,  . 
2  teaspoons  of  flavoring.    Mix  according  to  directions  for  drop  cookies. 
For  the  chocolate  layer,  add  2  squares  of  melted  chocolate  (unsweetened) 
to  l/2  the  dough,  . 

"Sand  tarts,  one  of  the  crispest  kind  of  cookies,  are  made  by 
omitting  the  liquid  from  the  pin-wheel  recipe,  substituting  brown  sugar 
for  white,  and  using  a  little  less  of  it  (l-l/2  cups  of  brown  sugar). 
This  dough  also  is  shaped  into  a  roll,  chilled  in  the  refrigerator  and 
sliced  wafer-thin  with  a  sharp  knife,   sprinkled  with  cinnamon  and  sugar 
(2  teaspoons  of  cinnamon  to  6  tablespoons  of  granulated  sugar).    With  a 
blanched  almond  or  a  pecan  kernel  pressed  into  the  top  of  each  cookie, 
they  arc  baked  for  about  10  minutes  in  a  moderate  oven." 

And  so  much  for  the  brown  sugar  sand  tarts.    Now  let's  see  what 
else  the  Market  Basket  offers.   .  .  .Well,  here's  a  suggestion  for  making 
Washington  pie  or  Boston  crea,m  pie,  using  your  plain  cup  cake  recipe. 
Bake  the  batter  in  a  layer,  and  then  split  it  to  hold  a  filling  of  custard 
or  cream,  and  you  have  a  Washington  pie,  or  Boston  cream  pie.    Or,  again, 
with  a  filling  of  sliced  fresh  peaches  or  other  fruit,  cup  cake  batter 
makes  a.  good  shortcake. 

If  you  want  to  vary  your  plain  cup  cake  recipe,  I  suggest  that  you 
add  some  blueberries,  dried  fruit,  or  nuts,  to  your  foundation  rcci;e. 
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